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As  I  was  telling  yon.  the  other  day,  your  government  experts  back  in 
Washington,  D.  C,  have  been  making  a  special  effort  this  year  to  help  Mrs. 
American  Eousewife  with  her  meat  problems,   especially  with  this  matter  of 
neat  economy.    And  if  you  and  I  and  every  other  Mrs.  Housewife  don't  soon  know 
how  to  fix  any  number  of  delicious  low-cost  meat  dishes,  and  how  to  make 
cheap  cuts  of  meat  tender,  and  how  to  use  the  last  scrap  of  left-over  —  well, 
it  certainly  won't  be  the  fault  of  these  helpful  friends  of  ours  in  the  food 
laboratories .  in  Washington. 

A  lady  told  me  the  other  day  that  she  was  in  despair  over  the  size  of 
her  meat  bill  every  month.     But  she  said  she  didn't  know  what  she  could  do 
about  it,  bzecause  she  had  no  luck  in  cooking  anything  but  steaks,  chops  and 
expensive  roasts.     She  said  when  she  tried  to  use  some  of  the  cheaper  meats, 
her  family  refused  them  because  they  were  so  tough.    Well,   that  seemed  a  sad 
state  of  affairs  to  me,  when  our  own  experts  know  so  many  easy  ways  of  making 
even  quite  tough  meat  as  tender  as  you  please. 

So  I'm  going  to  tell  you  today  some  of  the  secrets  of  getting  good 
results  from  tough  cuts.     The  first  and  most  important  rule  to  remember  is 

tough  meat  requires  long,  slow  cooking  with  mo i s tur e .     Please  notice  the 
three  rioints  in  that  rule:  long  cooking,  1  ow  heat  and  some  liquid  to  keep 
the  meat  moist.     Cooking  this  way  breaks  down  the  connective  tissue  in  the  meat. 
This  tissue,  you  know,  is  the  reason  that  meat  is  tough. 


Maybe  we  ought  to  stop  and  mention  the  cuts  of  beef  that  belong  in  the 
so-called  "less  tender"  class.     The  meat  experts  list  six:  beef  chuck,  brisket, 
plate,  rump,  round  and  flank.     There  they  are,  the  cuts  that  contain  the  most 
connective  tissue  —  chuck,  brisket,  plate,  rump,  round  and  flank.  Since 
these  cuts  need  long  slow  cooking  in  moist  heat,  we  usually  make  them  into 
pot  roasts  or  stews  or  some  other  braised  dish,  or  treat  them  in  some  special 
*ay  to  make  them  tender. 


By  the  way,  when  you  brai se  meat,  as  of  course,  you  know  —  when  you 
Praise  meat,  you  brown  it  in  fat  first,  and  then  add  a  little  water,  and 
cook  slowly.    Browning  gives  the  rich  flavor  and  brown  color  we  all  like. 

T?ell,  this  cooking  rule  we've  .just  mentioned  is  certainly  the  important 
point  about  making  meat  tender,  but  it's  only  part  of  the  story  after  all. 
You  have  several  other  ways  of  breaking  down  connective  tissue.     One  way  is 
to  cook  the  meat  with  an  acid.     For  example,  yow  can  add  tomatoes  to  your  stew. 
^r  you  can  nut  a  little  vinegar  or  lemon  juice  in  your  pot  roast. 
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German  cooks  use  this  method  when  they  make  their  sauerbraten, or  pickled  beef. 
They  cover  a  piece  of  beef  in  dilute  vinegar  and  let  it  stand  two  or  three  days 
turning  it  every  now  and  then.     Then  they  cook  it.     The  vinegar  helos  make  it 
tender.    The  French  have  a  way  of  marinating  meat  before  they  cook  it. 
■iiarinating"  is  letting  the  meat  stand  in  French  dressing  several  hours.  The 
acid  in  the  dressing  helps  in  the  te  dering  process. 

Then,  you  also  have  mechanical  ways  of  breaking  down  the  tissue  in  tough 
Beat.    These  are  quick  ways  of  making  meat  tender.     For  example,  you  pound  meat, 
in  maiing  Swiss  steak.     Or  you  grind  meat  —  put  it  through  the  meat  chouper. 
?hen  meat  is  ground,  you  can  cook  it  in  shorter  time  --  broil,  or  panbroil,  or 
bake  it,  just  as  you  cook  the  tender  cuts. 

What  cuts  of  meat  are  best  for  grinding?    Well,  the  experts  suggest  the 
lower  round,  the  fore  part  of  the  chuck,  lean  sections  of  the  brisket,  or  other 
well-flavored  small  nieces  of  lean  beef.     You  know,  lean  meat  always  needs  some 
fat  for  flavor.     So  you  can  grind  a  little  suet,  or  salt  pork,  or  bacon,  right 
along  with  the  beef  or  other  lean  meat. 

Ground  meat  has  several  advantages ,  if  you're  considering  cost.     One  is 
that  you  can  buy  just  the  quantity  of  solid  meat  that  you  need  for  the  size  of 
your  family  to  avoid  waste  and  left-overs.     Your  butcher  will  cut  off  half  a 
pound,  or  three  pounds,  or  any  other  amount  you  need.     Then,  he'll  put  it  through 

a  electric  grinding  machine  for  you,  or,  you  can  take  it  home  and  put  it 
through  your  own  grinder  just  before  you  cook  it. 

Some  people  have  the  sadly  mi  stale  en  idea  that  ground  meat  is  simply 
hamburg,  and  that  you  can  cook  in  only  one  way.       As  a  matter  of  fact,  you 
car.  use  it  in  several  good  dishes.     Beef  patties  served  with  tomato  gravy  are 
excellent.     Then  you  know,  if  you  want  to  make  them  look  a  little  fancy,  put  a 
strip  of  bacon  around  the  edge  of  the  pattie,   skewer  it  on  with  a  toothpick, 
and  broil,    ilight  here  perhaps  I  ought  to  tell  you  that  beef  isn't  the  only  meat 
that  cakes  good  patties.     You  can  use  any  ground  raw  meat  —  beef,  lamb,  veal, 
or  veal  and  pork  mixed. 

Meat  loaf  is  another  way  to  use  ground  meat.     Ground  beef  broiled  on  toast 
is  a  simple  inexpensive  dish,  especially  nice  for  the  youngsters  in  the  family. 
And  then  chopped  moat  makes  good  stuffing  for  green  peppers. 

If  you  like  hot  spicy  l.iexican  food,  j  ou  can  use  your  ground-beef  and 
chopped  suet  for  making  chili  con  carne.     This  is  an  easy  but  hearty  dish  — 
red  chili  beans,   ground  beef  and  suet,  with  onion,   garlic,  chili  powder,  paprika 
and  salt  for  seasoning. 

^ell,  there  you  have  the  story  of  converting  tough  meat  to  tender  —  an 
^sy  story  after  all..   To  put  in  in  a  few  words  —  tough  cuts  of  meat  either 
need  long  slow  cooking  with  moisture,   or  need  to  be  tendered  by  pounding  or 
grinding.    And  adding  a  little  acid  helps.    When  you  haven't  time  for  long 
slov?  cooking,  grind  your  meat  and  cook  it  in  patties,  with  or  without  tomato 
s^uce,  or  in  meat  loaf,  or  in  chili  con  carne.    Which  reminds  me  —  here's  a 
simple  "three  bowl"  dinner,  featuring  chili  con  carne.     The  main  dish  is  chili 
Con  carne  served  in  a  big  hot  bowl.     Along  with  it  serve  a  bowl  of  hot,  fluffy, 
hciled  rice,    find  then  serve  a  chilled  bowl  of  mixed  fruit  salad  with  crisp 
crackers.    Coffee,  if  you  like  it. 


